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Delfield freezer, ambient
Cheese sauce in rethermolizer
Hot hold cabinet, ambient

12
172
220

Prep tables, top: cut lettuce, cut tomatoes
Prep table, bottom: ambient, cheese
Hot hold prep table: taco meat, refried beans, rice
Hot hold prep table: shredded chicken, beef

38, 40, 35, 36
40, 41
167, 148, 186
160, 191
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NOTE

NOTE
NOTE
NOTE
4-702.11

4-601.11A
7-201.11B

5-203.14B

4-601.11A

PRIORITY ITEMS
3ULRULW\LWHPVFRQWULEXWHGLUHFWO\WRWKHHOLPLQDWLRQSUHYHQWLRQRUUHGXFWLRQWRDQDFFHSWDEOHOHYHOKD]DUGVDVVRFLDWHGZLWKIRRGERUQHLOOQHVV
RULQMXU\ These items MUST RECEIVE IMMEDIATE ACTION within 72 hours or as stated.

&RUUHFWE\
GDWH 

,QLWLDO

This inspection is the result of a foodborne illness complaint received in our office on November 20, 2017.
The complainant went to the hospital where she was told she may have contracted a foodborne illness, but a
stool sample was not collected for confirmation.
According to the manager, one employee went home sick on November 19 and was subsequently
diagnosed with strep throat by a medical practitioner. No employees went home sick on November 20.
There is no raw animal-derived foods cooked at this facility. All foods are pre-packaged and fully cooked
upon arrival to this facility.
The employee illness policy was posted and is in compliance with the Mo. Food Code.
11/21/17
Serving trays are wiped with a sanitizer cloth between customers. Food contact surfaces shall be
washed, rinsed, sanitized, and air dried after each use. Please clean and sanitize customer trays between
customers. NOTE: this was discussed with management and staff during this visit.
Mold observed on the ice chute on the dining room ice dispenser. Food contact surfaces shall be clean to 11/21/17
sight and touch. Please clean and sanitize ice chute at least daily.
11/21/17
Cases of degreaser are stored atop the salt reservoir of the facility water softener. Toxic materials shall
be stored so they cannot contaminate food, equipment, single service items and clean linens. Please do not
store chemicals on top of the water softening system.
11/25/17
Backflow protection was not observed on a wye connector attached to the mop sink faucet. The water
supply shall be protected against backflow. Please install American Society of Sanitary Engineers (A.S.S.E)
approved hose bibb vacuum breakers on each arm of the wye connector.
COS
Food residue was observed on a plastic pan and on a scoop in clean storage. Food contact surfaces
shall be clean to sight and touch. COS by moving to ware washing.

&RGH
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5-205.15B
3-305.11A

4-901.11
5-202.12A

CORE ITEMS
&RUHLWHPVUHODWHWRJHQHUDOVDQLWDWLRQRSHUDWLRQDOFRQWUROVIDFLOLWLHVRUVWUXFWXUHVHTXLSPHQWGHVLJQJHQHUDOPDLQWHQDQFHRUVDQLWDWLRQ
VWDQGDUGRSHUDWLQJSURFHGXUHV 6623V  These items are to be corrected by the next regular inspection or as stated.

A leak was observed in the cabinet below the dining room soda dispenser. Please determine source of
pooled liquid and repair. Clean cabinet.
Debris from throwing trash into the trash can in the dining room condiment cabinet was observed on the
inside of the cabinet holding the trash can. Food (individual condiment packages) is stored in this cabinet.
Food shall be protected from contamination while in storage. Please do not store food in this cabinet OR
install a taller cabinet that reaches close to the top hole opening in the cabinet.
Food equipment was wet nested in the clean storage rack in the ware washing area. After cleaning and
sanitizing, equipment shall be air dried. Please air dry all equipment prior to placing in storage or nesting.
The water supply to the hand wash sink in the kitchen area was observed to be hot water only. The water
temperature was measured at 133F. This condition makes hand washing very uncomfortable. The water
supply to a hand wash sink shall be provided through a mixing valve or combination faucet. Please provide
hot and cold water at the hand wash sink that is through a mixing valve.
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GDWH 

,QLWLDO

11/30/17
11/30/17

11/21/17
11/30/17
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NOTE: a

line through an item on page one indicates it was not observed or is not applicable.
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